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Left. "NIT.ETTA," n
tcn-months-old camel who
has transferred her abode
from thd parched sands
of the deaert to the
parched shorcs of the
United States.the mas-
oot of the Seattle Nile
Shriners who brought her
back with them aboard
the S. S. Keystone State
from their Oriental pil-
grimage. "Nilctta" admits
being able to go a long
while without a drink, but
aays that Volsteadism is
likely to prove the straw
that will bi-cak her back.

Wide World.

THE VICE-PRESIDENT
AND HIS BOYS. Vice-
President C o o 1 i d pr e
flanked by his two lads,
Calvin, jr., and John,
taking a morning consti-
tutional in Washington,
where the "boys have been
back from schooi for a

visit to their parents.
Wide World.
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jB_ie Se.*retof Suceess
F.IES! TARTS! DUMPLINGS1

What visions of goodiesi And
always the CTowning touch is

and will be the pastry.the flaky, ten-
der, melt-in-your-mouth kind.

A perfect shortenirvg is essential,
one containing no water, so every
drop of oil will help to make a tender
crust.

with Pasiru
By dl. Jlcniise cMndrecL

Mra. Andrea was avrarded the gold medal aa lecturer on food and culinary topica,
atthe P_u.__t._-Pacific International Exposition, San Franciaco, in 1915; appointed
othcial lecturer on fooda and canning for the Ifew York International Expoaition in
1918; and recognized aa one of the greateatiSving authoritiea on food preparation.
-^-_-
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with care" on a pte plate. When cold
it is ready to be f-Ued.

How to yary your pastry
From the same pastry dough may be
made dumplings, cheese straws, pi-
miento squares, and other dainties.
Or try adding some sugar to the flour.
Again, a bit of grated lemon or orange
rind gives you "something different,"
and that delicious almond flavor is
gained by a judicious blending of
almond paste into the dough.
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Mazola a sple lid shortening
Mazola is a

water, or curd,
less Mazola th;
calls for a cup
quartersojPa
give a delict
Youwfllbe
this wiH e

alone d

oil, containing no

butter does. Use
butter. Ifyourrecipe J"
butter, trse^gnlythree4'
of Mazola. TfiS will

ly crisp, tender crust.
rised, too, at the saving

t in your pastry-making
the year.

AHo rqmember that pastry flour
contains less gluten than bread flour,
and coosequentlyis less "thirsty." The
best home-made pastry flour is pre-
pared by putting three tablespooos
Argo com starch into your measuring
cup, filling the cup even full with your
regular bread flour, and then sifting.

Be exact in makingyour dough
Place measured Mazola and icewater
in bowl, add salt sifted with flour and
mix to a stiff dough with a knife. In
this way Mazola will be more evenry
distributed throughout mixttme.

After combining ingredients, your
dough is ready for the rolling pin.

board, turn dough on it, and
and fro with a knife, so that all
is coated with flour. Rub roll-
with flour, and starting from
roU out dough toward you,

and to left and right, using
ht strokes.

How to make and bake
thepie

The lower crust for a pie should be
slightly thicker than the upper as it
must hold the weight of the filling
when being served. Have pie plate
brushed with Mazola and lay rolled
out dough kxjsely on it, letting edges
hang over. If there are any bksters
lift edge of paste so all air is excluded.
Then press edge slightly with palm
of hand, and trim with a sharp knife.
Now roll out dough for the upper
crust. Foki one half on the other, and
on fold cut short gashes so that when
placed over the filling steam may
escape during baking. Place filling in
lower paste, then dip finger in cold
waterandmoistenedge oflower paste
all round and cover filling with top
paste. Dip tines of fork in flour and
gently press edges together, trim with
a knife.

Fill shells teith svtetened fiBkep and decorate from pastry tube ¦mritfi
mtxture made from sugar, white of egg and flavoring. Brown in oven.

Pies require a hot oven at first, in or¬

der that the lowercrust will be quickly
baked to prevent the moisture in filling
from soakingthe lowercrust and mak¬
ing it heavy. Later reduce heat so that
filling is cooked by the time the upper
crust is baked. Ifcrust browns quickly
before filling is done, cover with white
paper brushed with Mazola.

Shells for tarts

Shells for a lemon meringue pie or

tarts are baked on the outside of pans.
Roll out dough as for upper crust, lay
pie plate, inverted and ungreased, on

board, lay rolled dough loosely over

the dish. Place another ungreased pie
plate, same size, on top so paste is held
between the two; trim edges and bake
dough.sandwiclied, between the two
plates, in a quick oven. In about five
minutes lift off top plate. If pastry is
set (no blsters forming) reduce heat
and continue baking without top plate
until pastry is crisp and well browned.
If blisters form after removing top
plate put back for a few minutes and
then remove it When baked, invert
the shell so that it lies "right side up

FAMILY PASTRY
5 tableapoons Mazola % teaspoon salt
4 tableispoons ice water 1% cups flour

1 teetspoon baking powdetr

Put Mazola and ice water in mixing
bowl. Sift flour, baking powder and
salt together, and stir them into the
liquid, mixing with knife into a dough
that can be lifted on the knife with¬
out crumbling. Roll out as needed.

The greatest sale ofany
cooking oil

The wonderful economy and high
quality of Mazola have given it the
greatest sale of any brand of salad
and cooking oil.

If you have not yet tried Mazola,
get a can from yourgrocer.once you
try it for cooking ¦""<u will always
prefer it to lard and other animal fats.
Your grocer sells Mazola in pint,

quart, X gallon and gallon cans. The
large size cans are most economical.

ffjDfff? BeautifullyillustratedriXlJeL!* CoTO products Cook
Book of 64 pages, containing more
than 100 valuable recipes. Write Corn
Products Reftning Co. Dept A, Argo,
IllinoK.
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Pride's White Lie
"Sorry, I can't go.v
Into her young life has crept the ache ofloneliness, because
she is too proud to share her secret with her friends
Her relentless mirror telta the story: she was careless of
her radiant teeth and their beauty slipped away.
Now she is paying because she forgot the first rule for
all who would retain their youthtul charms: beware
the beauty'thief Pyorrhea!

Pyorrhea strikes from ambush. No one is immune. You may
be next.

If you would checkmate Pyorrhea, watch your gunu'
Pyorrhea begins with tender, bleedmg gums. That is Nature's
warning. Slowly the gums recede, the teeth decay and l<x_*-.*>n,
pus pockets form and Pyorrhea germs seep throughout the
syatem.
To these sinister germs the medical profession has traced many
serious ills, rheumatism, anaemia and nervous disorder. of all
bnds.
Four out of every five people past the age of forty and thousands
under forty are afflicted with Pyorrhea. Yet you can escape it
if you wdl follow these simple rules:

(i) Go to your dentist regularly for teeth and gum mspection.
This is important.
(a) Start using Forhan's For the Gums today.
Forhan's For the Gums will not only prevent Pyorrhea, but it
will check its progress, if used consistently and used m time.

Forhan s is also a pleasant dentifnce to use. It keeps the teeth
dean and white, the gums firm and healthy.

"Brush Tour Teeth With Forhan's. How to Use It
Uie it twice daiiy, year in mnd year out. Wet your brush in

cold water, place a half-inch of the refresh.ng, healing
paste on it, then brush your teeth up and down. Use a roll-
ing motion to dean the crevicc*. Brush the grinding and
back surfaces of the teeth. Massage your gums with your
Forhan-coated brush.gently at first until the gums harden,then more vigorously. Ifthe gums are vety tender, massagewith the finger, instead of the brush. If gum-shrinkagehas already set in, use Forhan's according to directions,
and consult a dentist immediatdy for special treatment.

35c and 60c, in the U. S. and Canada. At all druggists.
ForwtmU oflLJ. Forkmu, D. D. S.

Forhan Company, New York
Forhair's, Limited, Mootreal

Forhan's
FOR THE GUMS

Checks Pyorrhea
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YOUR LOCAL
STORE HAS
THEGENUINE
Your Chinese
Good Luck Ring
ts not genuine
unlessthismarlc
3E is inside. The
genuine ring
only is aur-
rounded with
the uncanny
power (accord-
mg to the An- ¦.*-W _<cients) of bringing to the wearer Good _5iMck. Health^ Happiness, Prosptrttji ^
VER. Sm tbam _i your Loc*lJ,wlrw Storm.

LOCK ln higfeor grad.
wmMIbc rfica. Tbi.¦y-obo.il |___j______ yourww-d-o-rring.baUg c*

v-atly mparx-r qoaitCj*.
:*__*__.£.__.-t.££$.*_$3.*:£*.$*.

"Wear a Geneva"
The average man

"carries a watch,"
while the man of
large affairs "wt*ar_|
a Geneva" as a

aecessary part of his
apnarel.
The accuracy of

the movement and
the beauty of the
case harmonize with
h i s business and
soeial j-tandingr.fleanlnB and adjusuriK by inastrn.

EMILE LONG & SONS
6# Vears Spec-u lists tn Fine Watchr.s
12-1(1 John >.. J'li.u,.. <o tUndt .744

Maternity Corsets
Lane Bryant is the

largest house in the world
selling Maternity Apparel
daily to thousands of ex-

pectant mothers.
The famou* Lane Bryant

Coraet i» lhe perfected product
of 20 year* oi expen?n«.c. »

i* the besl cor»et tn the world.
Made in our own workroonu,
hence the*e low price*.

3.95 6-95 to 14-50
If ufwhle to call. write Dcpl.
A-l for Free Style Book-

Lane Bryant
2« W. 3*fc St.21 W. 384 SL

Jttst We*.t of 5tb Ave.


